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Brief Business Overview

• Second largest retailer in the UK
• Owned by Wal*Mart 
• Operate 356 stores
• Employ 160,000 colleagues
• Serve 16 million customers per week
• Approx. 15,000 food and drink products in own label  

portfolio
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ASDA’s Own Label Health Strategy

Product DevelopmentProduct Development
• Cross-cutting policy 

that drives 
reformulation & NPD 
on target nutrients-
fat, saturated fat, 
sugar & salt

• Key brands developed 
to promote healthy 
eating and weight 
management- Great 
Stuff & Good For You



ASDA’s Own Label Health Strategy

ReformulationReformulation
• In 2008, we removed 

280t fat, 284t sat fat, 
521t sugar & 83t salt

• In 2007, ASDA 
became the 1 st UK 
retailer to remove all 
artificial colours, 
flavours & flavour 
enhancers

• Sodium benzoate will 
be removed by 
December 2009
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Salt Reduction Experience

SummarySummary
• By the end of 2006, 65% of ASDA’s own label 

products already met the FSA’s 2010 salt targets
• By the end of 2007, 100% of ASDA’s own label 

products met the FSA’s targets
• Salt reduction, additive reduction and new traffic 

light labelling were all implemented at the same 
time to minimize costs



Salt Reduction Experience

Reductions AchievedReductions Achieved
• Cheese slices = average 26% reduction 
• Gammon = 28% reduction

Technological Solutions UsedTechnological Solutions Used
• Cured meats used acidity regulators to maintain 

shelf life
• Potassium chloride/carbonate (more expensive & 

can have a bitter taste)



Salt Reduction Experience

ChallengesChallenges
• As sold versus as consumed 
• Categorization
• Salt reporting framework
• Communication



Overview of Presentation

• Brief business overview
• ASDA’s own label health strategy
• Salt reduction experience
• Customer communication
• Future challenges



Customer Communication

Front of pack nutrition Front of pack nutrition 
informationinformation

ASDA MagazineASDA Magazine
(2nd biggest magazine readership in UK)
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Future Challenges

• Further reduction in salt content can be achieved 
in some categories

• Other categories may have reached their limits in 
terms of food safety & shelf life e.g. Bacon, ham, 
cooked sausage/sausage meat products, cakes

• Pizzas & sandwiches present real taste 
challenges when being compared to food eaten 
out of the home


